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Minnesota  Valley  Testing  Labs,  Inc.,  1 28, 147, 242, 267, 309, 391 , 
512,  653,  736 
Nasco,  37 

Nelson-Jameson,  Inc.,  20, 112,  167,  204,  264,  307, 418,  435,  520, 
574,  644,  739 
No-S-Mell,  418 

Northland  Food  Laboratory,  Inc.,  72, 215, 576,  727 
Pall  Ultrafine  Filtration  Co.,  377 
Penberthy,  Inc.,  219,  397 

Plastic  Packaging  Concepts,  Inc.,  135,  244,  267,  311,  391,  459, 
510,  573,  642,  746 
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Promega  Corp.,  356,  555 
R  &  D  Labs,  Inc.,  43,  101,  375,  504 
Raven  Biological  Laboratories,  Inc.,  459,  519 
Rio  Linda  Chemical  Co.,  Inc.,  57,  373,  483 
Sani-Matic  Systems,  242,  398,  519,  574,  715 
Seiberling  Associates,  Inc.,  402 
Silliker  Laboratories,  385,  738 
Smith  Laboratory  Service  Ltd.,  21 1 , 529 

SmithKIine  Beecham  Animal  Health,  inside  front  cover  (Issues  3, 5, 7, 
9, 1 1 ),  inside  back  cover  (Issue  4) 

Sparta  Brush  Co.,  59, 179,  370 

Springfield/Greene  County  Health  Dept.,  317 

Stainless  Steel  Coatings,  Inc.,  54 

Stainless  Steel  Fabricating,  Inc.,  510 

Summit  Laboratory  Supply,  392,  525,  644 

T&S  Brass  and  Bronze  Works,  Inc.,  13,  207, 415,  529,  599, 767 

Tekmar  Co.,  69, 405,  503,  559 

3M  Microbiology  Products,  178, 417, 554 

USDA/ARS,  365 

Unipath  Co.,  Oxoid  Div.,  251 , 375, 498, 585,  inside  back  cover  (Issue 

12) 

VNE  Corp.,  520 

Walker  Stainless  Equipment  Co.,  Inc.,  187,  387,  581 
Winston  Laboratories,  Inc.,  459 
Woodstream,  360 

Business  Exchange  “Classifieds”  Index 

Agritech,  Inc.,  124,  236,  292, 420,  546,  772 
All  American  Gourmet,  700 

B&J  Repair  Services,  771 

Bar-Bel  Fabricating  Co..  Inc.,  49, 124,  236, 420,  466,  547,  699 


Bentley  Instruments,  Inc.,  49,  124,  172,  236,  292,  343,  421,  466, 
546,  623,  699,  771 

L.J.  Bianco  and  Associates,  50, 125, 172,  236,  292, 343, 420, 466, 
546,  624,  699,  772 

Cargill  Analytical  Services  Laboratories,  238 
Central  Hudson  Lab,  623,  698,  770 
The  Crombie  Co.,  49, 124, 172,  236,  343, 466,  771 
DCI,  Inc.,  49, 172 

DQCI  Services,  Inc.,  50, 1 24, 1 72, 237, 292, 343, 41 9, 466, 545, 623, 
698,  770 

Dunhill  of  S.E.  Ft.  Worth,  Inc.,  173,  238,  343,  421, 623,  700 

E.C.  Industries,  Inc.,  125,  238,  419,  467, 545,  698 

Economic  Development  Counselors,  772 

Environmental  Systems  Service,  Ltd.,  50, 1 73, 237, 420, 623, 698, 700 

Food  and  Drug  Professionals,  Inc.,  238, 421 

Foss  Food  Technology  Corp.,  699,  771 

Great  Lakes  Scientific,  Inc.,  420, 546,  770 

Harry  Haverland,  MPH-Consultant,  125,  236, 420, 546,  699, 772 

Heritage  Equipment  Co.,  49 

Hershey  Foods  Corp.,  421 

Ingman  Laboratory,  Inc.,  49, 1 24, 1 72. 238, 292, 343, 420, 467, 546, 
623,  698,  770 

Johnson  Branders,  Inc.,  237 
Kernco  Instruments  Co.,  Inc.,  237 
M  &  W  Protective  Coatings  Co.,  238,  419,  548,  698,  771 
Michelson  Laboratories,  Inc.,  125,  237,  292, 419, 545,  608. 770 
Microbac  Laboratories,  Inc.,  237 

Midwest  Food  Supply  Co.,  Inc.,  49.  124,  172,  236,  292,  343,  421, 
466,  547,  623,  699,  771 
Northland  Food  Laboratory,  Inc.,  623 
Spectrochrom,  Ltd.,  50,  237, 419,  545,  770 
Texas  Employment  Commission,  421 
West  Agro,  700,  772 


Please  circle  No.  159  on  your  Reader  Service  Card 


tfst  (^)ater 


WHEN  AND  WHERE  YOU  W^NT- 


hstahtlij  U)(it(i  Dyncifluid 


MV-0770 

Dyrwfluid  steam  and 
water  mbdns  valve. 


Dynafluid  automatic  Hot  Water  Generators  could  well  be  the 
answer  to  many  of  your  sanitizing  or  process  problems.  They  use 
a  Steam  and  Water  Mixing  Valve  to  combine  the  functions  of 
temperature  control,  a  reducing  valve,  and  a  heat  exchanger  into 
one  compact,  efficient  and  versatile  unit— unique  in  the  field. 
And  they’re  "fail-safe.” 

The  valve  is  available  in  four  sizes  (%  \  1,  and  1%  inches)  to 
suit  most  requirements — even  customized  to  meet  varying  steam 
pressures.  And  you  know  they're  quality  built  for  long  life — 
they’re  from  T&S. 

write  for  Industrial  Products  Buyer’s  Guide  from  T&S. 


APPLICATION-ENGINEERED 
TOP-QUALITY  PLUMBING  PRODUCTS 


WITHOUT  EQUAL 


T&S  BRASS  AND  BRONZE  WORKS,  INC. 

Alhm  commHinent  to  application  engineered  plumbins  products 
Route  4,  Old  Burxrombe  Road/Travelefs  Rest,  SC  29690 
(803)  834-4102/Telex  57-0311/FAX  (803)  834-3518 
T&S  BRASS-EUROre/‘de  Veenhoeve’/Oude 
Nieuvweensevves  84/2451  NE  Nieuvweett/lhe  Netherlarxls 
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